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Abstract
The main objective of this paper is to analyze some business units with field activity in the trade and
production business in Cluj-Napoca city, in order to observe the implementation degree of the HACCP system, namely
the ISO 9001 standard, or if they are willing to implement this standard. Conducting the necessary investigation and
collecting the necessary information took place for over 6 weeks and the research instrument that was used was the
questionnaire. Following the research undertaken it was noted that most of the studied units with field activity in food
business have implemented the HACCP system and know what this system represents, its importance and benefits.
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1. Introduction
HACCP (Hazard and Critical Control Point
Analysis) is a structured system used to identify and
prevent food safety problems in their production,
processing and distribution process. Using HACCP
method is extremely useful and efficient because the
producing society can’t afford and would not check
the finished products 100%.
Even if, hypothetically, it would be
controlled by laboratory methods throughout the
entire production, there is still the probability of
existing some deviations that were not detected [2].
The living standard of our times has led to food
technology progress, has required changes in the
storage, preparation and consumption method of
food [3].
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The rapid developments from the
competitive climate, coupled with consumers’
expectations and demands have promoted an
oversupply of food products, causing also increased
risks of illness due to the contaminated food
consumption or their inadequate treatment [1, 4].
The International Organization for
Standardization with headquarter in Geneva, has
developed about 10,000 quality standards for over
more than 50 years of activity from which the best
known international standard is the quality
management system standard ISO 9001. Later,
along with Romania’s alignment with European
standards, it has appeared the necessity of adopting
ISO 22000:2005, which is an international standard
designed to ensure the security of food chains
worldwide [1].
2.Material ans Method
Cluj-Napoca is located in the center of
Transylvania, with a surface of 179.5 km ². Located
in the contact area between the Apuseni Mountains,
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Cluj-Napoca’s economy is one of the most
dynamic in the country. In late 2000, in the city
were working 23 843 private companies, 56 state-
owned, 31 autonomous and their branches and 115
companies with mixed capital. The level of foreign
investment in Cluj-Napoca at the same date
amounted to $ 156.06 million in foreign capital
subscribed, but taking into account the heritage
companies: assets, goodwill, capital stock, its
overall business value increased to about $ 450
million. The execution of the research plan, data
collection and data entry through electronic support,
its analysis and report writing research took place
over six weeks and two days, between November
the First and December 13, 2011. To collect the
necessary information the instrument that was used
was the questionnaire. It was chosen the
questionnaire because it is a research instrument
consisting of a series of questions and other requests
in order to gather information from some people
with the purpose of making a statistical analysis of
responses. The type of questions that were used and
their wording was adapted for the investigated
population to achieve the objectives there were used
a series of questions such as:
- Knowledge questions which aimed whether the
respondents knew certain aspects about ISO 9001;
- Opinion and attitudes questions, true this
question it was measured the respondents
opinion about ISO 9001 standard ;
- Identification questions , true these questions it
was aimed to name the companies, their
addresses, the currently status held by the
interviewee, and also the companies profile;
- Pre-coded open questions for these questions
respondents had to choose from a variety of
answers but there was also the "other" rubric ;
- Dichotomous closed questions that offer only
two choices of response;
- Many dichotomous closed questions in which
respondents were forced to choose from a
variety of answers only one response, such as
the company’s profile, number of employees,
technology information.
- Many dichotomous closed questions with
multiple answers in this case respondents were able
to choose more than one answers like for the
computer operating system or the used browser.
Conducting the survey involved the researchers
moving at each firm to obtain the necessary data in
order to achieve the work, at who was applied the
questionnaire. The questionnaire was completed by
various company employees as well as employers
and landlords. The database was performed using
Excel 2003.
3.Results and Discussions
Following the results interpretation, it may be
noted that from the 26 companies that participated at
this study, the largest weight represents those with
trading activity (11 companies - 42%), followed by
those with production activity (10 companies - 38%)
and the last two firm categories are represented by
the combined activity profile: production and trade
(12% - 3 companies) and production and services
(8% - 2 firms). This range of activity covers the
areas proposed in the present study (fig. 1). The
main objective of this paper is to analyze some units
with field activity in business and trade from Cluj-
Napoca, to observe the implementation degree of
HACCP system, specifically of ISO 9001. Thus the
results interpretation it is noted that ISO 9001 was
implemented by 65% of the firms surveyed, what
represents 17 companies, is being implemented by
only one firm with a rate of 4% and the remaining
31% represents companies that have not
implemented this standard, with a number of 8. The
lack of information concerning the importance of
ISO 9001, and certain companies’ retention to seek
consulting firms in quality field determine the
percentage of those who have not implemented this
standard to be almost one third (fig. 2).
The necessary time to prepare the documentation
for the ISO 9001 implementation varies depending on
unit. For 82% of the studied units the training lasted less
than a year, and for the remaining firms, which means
18% took more than a year (fig. 3). The reasons why the
period required for the documentation preparation is
shorter or longer, can be many: from lack of qualified
personnel to lack of funding. Important is however, that
there was initiative, materialized afterwards by
implementing this standard and the results will soon
appear (fig. 3). Consulting firms have a very important
role in this field. Even if prices are not modest, the costs
to implement such a standard is lower by appealing to a
consulting firm than to hire at least one person trained in
this field. From units which have implemented the
standard, 76% turned to a consulting firm and the
remaining 24% have not (fig. 4). The reasons for why
the 31% of units have not implemented ISO 9001 differ.
62% of the units consider they do not need such a
standard, 25% do not know what ISO 9001 is, and 13%
think that it is too expensive its implementation. So, the
lack of information and the lack of professional training
of these companies managers had led to the conclusion
that it is not necessary to implement ISO 9001, and the
25% of the respondents who did not know what this
standard is, is even more worrying in terms of the of
these companies future on their market segment (fig. 5).
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Figure 1.Company’s profile Figure 2. Implementation of the ISO 9001 standard
Figure 3. The time required for the documentation preparation
Figure 4. The appointment of a consultancy firm Figure 5. Causes of the failure to implement of standard
Figure 6. Participation in trainings (courses)
When asked "Do you attend trainings?”,
54% answered no, that means 14 people and 46%
responded yes, that means 12 people.
It is noted that representativeness is almost
equal with a slight advantage for those who
answered no to this question. If we have a look at a
current level we might consider that fig. 6 shows a
negative situation, but considering that only a few
years ago the percentage of those who answered no
wasn’t much higher, we believe that there is a
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positive trend in terms of the participation at
training courses.
4.Conclusions
Nowadays, identifying and preventing food
safety problems is absolutely essential in public
alimentation units because of the potential hazards
that are becoming more numerous on food, namely
physical, chemical and biological. To prevent these
factors it has become mandatory the introduction
and implementation of HACCP system in all food
establishments units.
Most people who activate in food business
know what this HACCP system represents, it’s
importance and benefits.
Currently there are many public
alimentation units that have implemented the
HACCP system, respectively ISO 9001, but there
are also a large number which haven’t implemented
this system, being a negative thing, because this
system helps ensure food sanitation which reduces
the number of existing diseases, due to food
production in adverse conditions.
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